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HOUSEKEEPERS'  CHAT  Friday,  October  11,  1935. 


(FOR  BROADCAST  USE  ONLY) 

Subject:  "Food  Ideas  for  Friday."    Information  from  the  Bureau  of  Home  Economics, 
U.  S.  Department  of  Agriculture. 

If  you  feel  the  way  I  do,  you  nicknamed  Friday  "f ood-problem  day"  long  ago. 
Of  course,  every  day  is  that  somewhat.     But  Friday  is  more  so.     Friday  is  the  day 
you  have  to  plan  for  the  week-end.     Arid  maybe  that  means  company  Saturday  night, 
or  in-laws  for  Sunday  dinner,  or  a  surprise  for  the  youngsters  Sunday  afternoon. 
Maybe  it  means  something  original  for  your  husband' s  Sunday-morning  breadfast. 
Maybe  anything  —  beginning  Friday.    Week-end  food  may  call  for  the  unusual  or 
the  very  special.    Week-end  plans  have  to  include  the  unknown.     You  know  how  it 
goes.    So  do  I . 

That1 s  why  I  keep  a  collection  of  Friday  ideas.     Suggestions  from  my 
neighbors  for  week-end  recipes.      Or  little  things  I've  discovered  for  myself. 

Answers  to  my  food  problems  and  maybe  yours.    Today  I'm  going  to  lay  my 

collection  on  the  table  and  let  you  pick  and  choose  from  it  for  yourself. 

First,   some  ideas  for  the  main  dish  for  Saturday  night  or  Sunday  dinner. 
Those  of  us  with  an  eye  on  the  pocketbook  can' t  serve  roast  beef  Sunday  in  and 
Sunday  out  as  housewives  once  did.    But  some  of  the  less  expensive  cuts  can  make 
delicious  company  fare;     Take  pot  roast,  for  example.     That  may  not  sound  very 
exciting.    But  did  you  ever  try  cooking  a  nice  piece  of  chuck  beef  in  a  kettle 
with  2  cups  of  cider  instead  of  water  around  it?     And  then,  did  you  ever  try 
Peking  a  few  prunes  with  the  meat,  and  serving  the  roast  garnished  with  prunes 
and  spiced  crabapples?     There's  a  true  fall  dish  and  a  different  one. 

Instead  of  the  usual  chicken  fricassee  or  fried  chicken,  how  about  a 
casserole  of  fowl  with  vegetables?    You'll  need  a  k  or  5  pound  fowl  for  5  or  6 
people.    And  the  vegetables  in  the  casserole  will  be  carrots,  celery,  onion  and 
green  pepper  —  all  cut  up,  of  course.     Cut  the  fowl  in  pieces.     Season  it  with 
salt  and  pepper.    Dust  it  in  flour  and  brown  delicately  in  the  fat.    Remove  the 
seat  from  the  frying  pan,  and  place  it  in  your  roomy  covered  baking  dish.  How 
pour  the  chopped  vegetables  all  together  in  the  frying  pan  and  let  them  absorb 
the  browned  fat.    By  the  way,  I  should  have  said  that  you'll  need  about  2  table- 
spoons of  butter  or  other  fat  for  frying.    Remove  the  vegetables  to  the  casserole 
with  the  fowl,  add  a  cup  of  hot  water,  cover  and  cook  in  a  slow  oven  for  about 
3  hours  —  or  longer,  if  the  fowl  is  very  tough.     Add  more  water  from  time  to 
time  if  necessary.    Just  before  serving,  remove  the  pieces  of  fowl  and  add  a 
uxture  of  1  cup  of  milk  and  1  and  one- half  tablespoons  of  flour  to  the  casserole, 
^ook  for  1C  minutes  longer.     This  makes  a  rich  vegetable  sauce.    Pour  this  over 
the  hot  chicken  on  the  platter,  or  replace  the  chicken  in  the  sauce  and  serve 
directly  from  the  casserole. 
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If  the  family  appetite  calls  for  some  kind  of  a  roast  on  Sunday,  don't 
forget  the  good  stuffed  shoulder  roasts  of  veal  or  lamb.     These  are  inexpensive 
roasts.     The  stuffing  makes  the  meat  go  a  long  way  and  makes  the  roast  easy  to 
carve.    You'll  save  the  hone  to  make  soup  stock  or  gravy. 

Both  Sunday  morning  and  Sunday  night  are  occasions  for  waffles.  Sunday 
night  you  might  feature  dessert  waffles  —  pecan  waffles  with  hard  sauce,  for 
example.     To  make  pecan  waffles,  just  add  1  cup  of  chopped  nut  meats  to  your 
regular  waffle  recipe.     Chocolate  waffles  and  gingerbread  waffles  are  good  served 
hot  with  whipped  cream.     For  breakfast,   try  cornmcal  waffles  or  rice  waffles. 
Almost  any  kind  of  cereal  you  can  use  in  waffles  —  even  oatmeal.    But  it's  a 
good  idea  to  use  about  half  white  flour  with  any  coarse  cereal.     Hot  melted  jelly, 
caramel  sauce,  butterscotch  sauce  are  some  of  the  good  spreads  for  waffles  and 
a  little  different  from  the  usual  sirups. 

If  you  are  a  fruit-salad  enthusiast  —  and  lots  of  people  dote  on  fruit 
salad  especially  for  Sunday-night  supper  —  try  banana  mayonnaise  some  time.  Put 
a  ripe  banana  through  a  sieve.     Then  whip  it  into  an  equal  amount  of  tart 
aayonnaise. 

Here's  an  evening  "snack  menu"  a  clever  neighbor  of  mine  often  uses. 
Along  about  ten  or  eleven  o'clock  when  her  guests  begin  to  get  hungry,   she  serves 
hot  spiced  cider  or  grapejuicc  and  tiny  heated  biscuits  spread  with  chopped  ham 
and  butter.     This  would  be  a  good  occasion  also  to  serve  some  of  the  crisp, 
homemade  cookies  we  were  talking  about  the  other  day.     Hot  spiced  cider  sweetened 
with  honey  is  a  good  mixture  and  a  different  one.    Just  bring  to  a  boil  a  quart 
of  sneet  cider  with  about  one-fourth  c  up  of  extracted  honey,  depending  how  thick 
the  honey  is  and  how  sweet  you  like  your  drinks.    Add  a  few  grains  of  salt, 
o  or  8  pieces  of  stick  cinnamon,  and  as  many  whole  allspice,  and  a  dozen  whole 
cloves.    After  heating,  let  the  cider  and  spices  stand  for  several  hours  to 
develop  flavor.    Before  serving,  reheat  the  cider  and  strain  out  the  spice. 

As  every  good  cook  knows,  a  sauce  often  saves  the  day.     It  makes  an  every- 
day food  unusual  by  giving  it  a  different  look  and  a  different  taste.     It  also 
helps  stretch  food  that  otherwise  might  not  quite  go  around.     Cheese  sauce  — 
white  sauce  with  grated  cheese  —  is  one  of  the  most  useful  for  either  of  these 
purposes.    You  can  use  it  with  vegetables  —  everything  from  green  beans  to 
cauliflower.    You  can  use  it  with  noodles,  spaghetti,  macaroni  or  potatoes.  You 
can  use  it  over  a  well-cooked  poached  egg  on  toast. 

Hot  Spanish  sauce  is  another  useful  sauce  for  the  same  reasons.     This  is 
essentially  tomato  sauce  made  lively  with  chopped  onion,  celery,  chopped  cooked 
^am  or  bacon,  chopped  pepper  and  parsley.     It  vail  be  good  with  cither  meat  or 
fish. 

Another  spry  sauce  that  fits  the  season  is  horseradish  sauce  made  with 
thick  cream  —  eweet  or  sour  —  or  made  with  applesauce.     Try  whipping  about  a 
•Talf  cup  of  thick  cream,   then  adding  salt  and  sugar  to  taste,  and  3  or  k  table- 
spoons of  fresh  grated  horseradish.     Good  with  meat  or  fish.     Or  add  that 
horseradish  to  a  cup  of  tart  applesauce. 

That's  my  collection  for  the  day.     Some  other  day,   I'll  have  more  ideas 
to  pass  along. 


